starters JI1T \/ 1)) seafood
vellowtail crudo® | 24 1J$1 .V b faroe island salmon® | 48
cara cara orange, calabrian chili, pistachio Ste a l , creole butter
crab cake | 29

chilean sea bass™ | 63
remoulade, capers, lemon
the wagyu meatball | 23

lemon-caper
A Vs
vodka sauce, parmesan Stedk 1/2 Ib king crab legs | mp
d shr | 3 BLVD buftter
sautéed shrimp S 0o
creole butter, grilled bread C13881C‘S dr} abed

maine lobster tail (16 oz) | 96
steak tartare” | 30

6 oz petit filet" | 62

6 oz rib eve cap® | 62 BLVD butter
filet, dijon, worcestershire, pickles - o . I :
12 oz center cut filet" | 88 16 0z bone-in rib eve® | 89 branzino™ | 62
asparagus | 18 chimichurri
house ricotta, pine nuts, honey 12 0z bone-in filet” | 84 32 oz porterhouse” | 182
tuna tartare® | 28 14 o7 0v strin® : . T ; :
07 Ny stri 74 42 oz double-cut tomahawk™ | 198
sesame, marcona almonds, avocado mousse Y b | | aV()rlteS
pretzel bread | 6 16 oz bone-in kosher rib eye® | 88
BLVD buftter

iberico pork chop® | 52
ZVEATOAY cranberry mango chutne
lob IN | 48 wagy ' ) y
obster skewers . . e o
soy, garlic, fresno chil 10 oz westholme rib eye™ | australia | 115 spaghetti & wagyu meatball | 44

vodka sauce, parmesan
b 6 oz a5 ny strip” | kagoshima, japan | 145 ‘ _
raw bdr freerange chicken | 44
seafood tower® | 95 6 oz aj filet® | iwate, japan | 155 choice of sauce
daily selection

' . ' celery root piccata | 32
jumbo shrimp cocktail | 34 colossal crab cocktail | 34
mustard aioli, cocktail sauce

spaghetti, lemon, fomato
mustard aioli, cocktail sauce

oysters™ | 29 caviar® | 125 Surf

cocktail sauce, mignonette traditional accompaniments

rigatoni shrimp | 48

vodka sauce, parmesan

King crab legs (1/21b) | mp maine lobster tail (16 0z) | 96 jumbo shrimp (3 pes) | 34
steak frites” | 56
salads

garlic soy marinade, shoestring fries

cacsar® | 20 sauces butters loppers
roasted garlic croutons, parmesan béarnaise | 2 BINVD | 3 au poivre | 3 private events
chopped | 19 chimichurri | 2

¢ ( - blue cheese | 5 blue cheese crust |5
calabrese salami, crispy chickpeas, red wine vinaigrette

host a special event at BLVD Steak

inone of o ivate dini oms
peppercorn | 2 truffle | 8 colossal crab oscar | 28 ne urprivere dining ro
wedge | 19 bordelaise | 2
candied bacon, tomato, blue cheese ordelaise |
sides
lobster mash | 42 mac & cheese | 15 baked potato | 15 creamed spinach | 16 crispy broccolini | 16 grilled asparagus | 16 shoestring fries | 16
truffle crab gnocchi | 36 chipotle-lime corn | 16 mashed potato | 15 sautéed spinach | 16 smashed broccoli | 16

onion rings | 15 waffle fries | 16

*Consuming raw or undercooked meats, fish, shellfish & egg products may increase the risk of food-borne illness. Please tell your server about dietary allergies/restrictions. To help defray the rising wages & benefits in CA, a 3% service fee is added to each check. A 20% gratuity is added to parties of 6+. Thank you!





